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Dear Comm ssi oner:

| amwiting specifically in response to the FDA' s request
for comments on proposed inplenentation of trans-unsaturated
fatty acid labeling policy, in particular on the issues

di scussed on pages 30-34 of the above-referenced docunent.

| support the breakout of trans-fatty acids in the |abeling
of foods, however, object to their de facto characterization
as a formof saturated fat.

It is noted with appreciation that the FDA is wary (p 31) of
petitioner's approach of nodifying the regulatory definition
of saturated fat to include trans-unsaturated fatty acids.
The FDA correctly observes that this would be scientifically
i naccurate. Nevertheless, the conprom se proposal does not
overcone this criticism The sanple |abel of Fig. 1, for
exanpl e, indicates three types of fat: saturated,

pol yunsaturated, and nonounsaturated, but uses an asterisk
to indicate that the "saturated fat" quantity "includes .

trans fat".

Thi s consuner appreciates the reasoning that the FDA has set
forth supporting this proposal, but is concerned that the
effort to mnimze consunmer confusion will nerely help
perpetuate the same. Wuld consuners truly be |ess confused
about trans-unsaturated fats if a governnent agency deens
themto be a formof saturated fat? Consider that

petitioner is in effect using nmenbership in the saturated
fat category as indicative of unhealthful properties, and by
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extension inplying that unsaturated fats do not have

unheal thful properties. Wuld consuners be | ess confused if
a federal agency inplicitly took the position that a fat is
i nnocuous nerely by virtue of being unsaturated? gjnce
trans-fatty acids are inherently unsaturated, and they are
deened to be not innocuous by the FDA, to do so would be
sendi ng a message ot her than what the agency intends.

The FDA cites a 1995 survey (p 31) indicating that "al nost
90% of consumers' . . . do not understand that trans fatty

aci ds raise serumchol esterol levels". |n view of the
proliferation of articles in the popular press, and the
recent appearance of such things as "trans-fat-free"
products on grocery store shelves, extrapolation of the
results of a 1995 survey to 2000 and beyond is tenuous at
best. Mre to the point, even if that were representative
of current consumer m sunderstandi ng, the question remains
of how to best address it. Petitioner seens to invoke the
inplicit assunption that a |abeling device along the Ilines
of what petitioner proposes is the only avail abl e neans.

But if the problemwere indeed a | ack of consumer awareness
on the cholesterolemc properties of trans fatty acids, the
solution would be to inprove that |ack of public awareness.
Petitioner instead advocates capitalizing on, and in the
process reinforcing, its presumed public ignorance.

To accept petitioner's approach, one first has to give up on
the idea that consuner know edge of nutrition is an

evolving, ever nore sophisticated body of understanding.
Petitioner itself is actively engaged in public education as
the to role of trans-fat in CHD, yet seenms to presuppose its
own failure by asking-the FDA to sinply equate it with

saturated fat. In actuality, through its petition
petitioner seens to be seeking to assunme the role of an
"enabl er" of consuner confusion, i.e. a facilitator of

i gnorance via the nmeans of oversinplification. Suppose for
a monent that when it was first established that saturated
fats had a role in CHD devel opnent, rather than enlighten
the consuner, it had been decided to give up in advance and
just include two sections on the |abel, "good stuff" and
"bad stuff". |f this sounds |udicrous, consider that this
is effectively what petitioner seeks to do, nmerely using the
term"saturated fat" as a surrogate for “bad stuff".




To put this in perspective, it is also inportant to
appreciate that the history of scientific know edge on the
role of diet and heart disease has itself been an evol ving
one. FEarly on, cholesterol was singled out as the principa
CHD cul prit. Later, it was recognized that serum

chol esterol was heavily influenced by dietary saturated fat.
Still later, it becane appreciated that nmonounsaturated and
pol yunsaturated fatty acids were worthy of distinct
classification with regard to health effects, and
unsaturated fats were accordingly distinguished. The
mal i gned serum chol esterol itself eventually had to be

di vided into subcategories (according to carrier

i poproteins), in the face of incontrovertible evidence that
not only was serum chol esterol not all uniformy nal evol ent,
but that some nmay be actual ly beneficial.

W now know that even these nore refined classifications of
dietary lipids are at best, useful broad-brush

approxi mations, but too often, m sleading broad-brush
approxi mations. Anong saturated fatty acids, for exanple,
stearic acid is known to be remarkably non-at herogeni c,
whil e others are highly atherogenic. Anmong pol yunsat urat ed
fatty acids, the subcategory of onmega-3 fatty acids has been
identified as playing a unique role in health, wile
unsaturated fatty acids of the trans variety are found to be
atherogenic. The difficulty wth making easy "good-guy" and
"bad-guy" sinplifications becones yet nore clear when one's
perspective broadens beyond CHD, for exanple, some research
has inplicated high intakes of polyunsaturated fatty acids
as risk factors in cancer, even as sone are recogni zed as
essential to human nutrition. In addition, the variation of
response anong individuals to these dietary conponents
belies a one-size-fits-all approach; it is also well known
that many individuals, for exanple, maintain very |low |evels
of serum chol esterol despite relatively high intakes of
saturated fats, while conversely, others are unable to

mai ntain recommended | evels even with strict adherence to
dietary quidelines.

G ven the conplexity and evol ving nature of our
understanding of dietary fats, it would be the height of
arrogance to assune that here, in 1999, we finally know
everything we need to know to wite into federal regulation
i nplied val ue judgnments on the scores of fatty acids found



in human nutrition based on'their division into three sinple
categories. This consunmer strongly advocates a "Nutrition
Facts" |abel that does exactly what it purports to do, give
the facts, no nore, no less. It is an entirely separate
undertaking to educate the public on the interpretation of
those facts, and one appropriately undertaken by the health
science professions and the nedia. It would be a breach of
faith with consuners for the agency to lend its regul atory
power to a special interest group for the purpose of
codifying the latter's judgenent as fact. Even assum ng
arguendo anple scientific reason to support that trans fatty
acids are nutritionally simlar to saturated fats (and even
then with regard to one specific disease process), that is
distinctly different frombeing the sane. Gven

petitioner% approach to fatty acids, it is sobering to
consider what tack it mght take if tonmorrow it were
scientifically denonstrated that the am no acid asparagine
had simlar hypertensive effects as sodiumin a |arge

popul ation of individuals.

Concerns about distracting consuners fromyears of consuner
educati on nessages focussing on saturated fat shoul d be
readily discounted. It is submtted that |ess enphasis
shoul d be placed on salvaging the credibility of past
education efforts and nore on making those going forward the
best they can be. |f past understanding turns out to be

i nprecise or inconplete with the discovery of new scientific
evidence, progress demands a willingness to change the
message in light of that that new know edge, not nerely try
to shoehorn it into an aging and flawed paradi gm

But in the final analysis, it should be enough that trans
fats are unsaturated fats, and that to represent them
instead as saturated on a |abel entitled "Nutrition Facts"
woul d underm ne the credibility of that very |abel.

Whatever is done with "Nutrition Facts", please preserve it
as a sanctuary of facts and resist efforts to infuse it with
the agenda of special interests. It should be enough that

to portray trans-unsaturated fatty acids as saturated woul d
be sinmply wong.

Sincerely,

Willi errell
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